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WE CLAIM: 

1 A process for packaging a food item formed into 
soft mass wherein the food item is wrapped in individu- 
il slices comprising: 

\ folding a continuous web of heat-sealable thermo- 
pltic material into V-folded condition ^«*^ " 
folld longitudinal first side and an open longitudinal 
Lis J, the web on one side of the -^ddef ining ' 
front\eet and the web on the other side of the V-fold 

defininoVa rear sheet; 

continuously moving the web in a forward direction; 

forming a longitudinal hermetic seal along the open 
longitudinal\side of the web in V-folded condition to 
define a contLous tubular web, the longitudinal hermet- 
ic seal being f\med in a continuous manner as the web is 
continuously movek forward; 

inserting theVoft mass food item into the tubular 

Wel>! after the food it\ is inserted, flattening the web 
to form a continuous slice of the food item disposed 
between front sheet and th\re^ sheet of the web; 

forming a plurality of yrfetically sealed cross- 
seals extending from the firg 

second longitudinal side of/the^ at P™^— 
intervals in the flattened 'web whiWhe web is continu- 
ously moved forwards whereby hermetically sealed slices 
of the food item are defined. \ 

2. The process of claim 1 wherein\he food item 
comprises cheese. \ 

3 A process for packaging a food iten\wherein the 
food item is wrapped in individual slices by inserting 
the food item into a continuous plastic web, comprising: 

forming a food item into a soft mass; \ 
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web of thermoplastic materSl, the ther- 
moplastic material comprising an outer layer and an inner 

sealing layer; 

arranging the web of thermoplastic material to have ■ 



ront 



sheet and a rear sheet in V-folded condition, 



wherein said front and rear sheets each comprise said 
outer\ayer and said inner sealing layer, and wherein the 
web in\folded condition having a folded longitudinal 
first edg\ and an open longitudinal second edge; 

movin\ the web continuously in a forward direction; 
conveying the web in V-folded condition to a longi- 
tudinal sealirta station; 

forming a\ongitudinal hermetic seal along the lon- 
gitudinal secondSedge of the web, the longitudinal her- 
metic seal being f\rmed between the inner sealing layer 
on the front sheet V the web and the inner sealing layer 
on the rear sheet so\s to form a tubular web of plastic; 
inserting the sof\mass food item into the tubular 

web of plastic; 

moving the web contiiVn^ 

continuously flattening 
food item such that a conti^ 
is formed between top and ^bottj 
web; 



Ay in a forward direction; 
^tfre web with the inserted 
is slice of the food item 
layers of the plastic 



after the web has been flatte 
and rear sheets of the web into int 



i, urging the front 
nate contact with 
each other at a plurality of cross-sealing zones between 
the first and second longitudinal edge^of the web while 
the web is continuously moved forward; \ 

applying heat to the cross-sealing zdnes; and 
the front and rear sheets of the web bi 
together at a sufficient pressure to maintain\intimate. 
contact between the front and rear sheets of the web so 
as to remove substantially all of the food item ^erebe- 
tween and the heat being applied at a sufficient tempera- 
ture and for a sufficient length of time to form a her- 



g urged 
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aetic heat seal~tween the sealing layers ^the front 
<ul rear sheets of the thermoplastic material , whereby 
s\ces of the food item are defined between adjacent 
contacting zones of the web. 

4\ The process of claim 3 wherein the food item 
comprise^ cheese . 

5 IK an apparatus for packaging a food item 
wherein the *ood item is wrapped in individual slices 

comprising: \ 

means for iteming the food item into a soft mass; 

means for folding a continuous web of thermoplastic 
material into v-fol\condition including a front sheet 
and a rear sheet joined by a fold at a bottom longitudi- 
nal edge and an open to\ longitudinal edge, the front 
sheet and the rear sheet\ach comprising an outer layer 
and an inner sealing layer> 

a longitudinal sealing 
positioning the front sheet /anl — - 

at the open top longitudinal edg^of the web, the inner 
sealing layer of the front sheet Ws the inner sealing 
layer of the rear sheet, and means ror continuously form- 
ing a hermetic seal near the top longWdinal side of the 
web between the sealing layers of the W and rear 
sheets of the web as the web is continuously moved; 

means for inserting the food item intV a continuous 
tubular web of plastic material; \ 

means for continuously flattening the we* with the 
inserted food item inside the web such that a continuous 
slice of the food item is defined between the fr^nt sheet 
and the rear sheet of the tubular web; \ 

a cross sealing station disposed downstream ofythe 
longitudinal sealing station including means for conynu- 
ously forming hermetically sealed cross-seals extending 
from a longitudinal bottom side to a longitudinal top 



tion including means for 
the rear sheet such that, 
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BiW - predetermined intervals Wthe web as 

' the web is continuously moved, the cross-seals hermeti- 
cally sealing the sealing layer of the front and rear 

sheets together; and 

neans for continuously conveying the web to the 
longi^dinal and cross-sealing stations. • 

6 \ The apparatus of claim 5 wherein the means for 
forming \e food item into a soft mass comprises means 
for forming cheese into a soft mass. 

7\ A packaged food item comprising: 
a \hin sXce of cheese formed from a soft mass of 

cheese; and \ 

a wrapping W rising a thermoplastic film, said 
film including an\uter high density polyethylene layer 
and an inner sWlaAlayer, said wrapping folded on one 
side to define a\fro\sheet and a rear sheet which enve- 
lope the slice of\chee\ and the front and rear sheets 
being hermetically We\together on the remaining 
sides, the hermetic seal \the remaining sealed sides 
formed between the sealant Wer on the front sheet and 
the sealant layer on the rearXshJet. 



rear> 



8 A packaged food item/ comprising: 
a sheet of material which isWded upon itself at a 
plurality of contact zones so as to\form an envelope 
Ling an exterior surface, wherein kid exterior surface 
defines an interior volume of space; 

said exterior surface comprising aWurality of 
sealing zones to hermetically isolate the\interior volume 
of space from other spaces;, and ... 

a food item which is contained in said interior 



volume of space and defined by the\contact zo 
completely occupy said interior volume of space> 



so as to 



k4 
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